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The NHS has ambitious net zero targets. How do we get there for food and food 
preparation in the NHS?
Be net-zero by 2045 for the supply chain, with an ambition for an 80% reduction 
by 2036 to 2039 
What does the national picture show?
What steps are hospitals already taking and having success?

Net Zero Targets
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Why food
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The NHS is driving action on reduction of carbon emissions from food 
through
1. Minimising food waste
2. Increase in healthier, and lower carbon meals

Driving Action
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Measure it
Get control of your meal ordering and be flexible
Serve the right amount of food at the right time in a way that is appetising
Target the right interventions, different service types should see different types of waste

Food waste

Net zero actions
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Reduction and where possible removal of processed meat
Blend in beans and pulses into high carbon dishes
As a minimum follow the BDA one-blue dot guidance on menu design
Employ nudges in menu and retail design 

Healthier, and lower carbon meals

Net zero actions
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The amount of food waste generated by 
hospitality and food service sector, as a 

percentage of the amounts of food 
purchased, is 18%

WRAP, 2025
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Food Waste – More unserved meals = more food waste

National Data
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Food Waste - Acute = more plate, MH = more unserved

National Data
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Food Waste

Meals ordered 
by EMO are 
likely to be 
ordered 
closer to 
service

National Data
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Food Waste

Sites with EMO have 
20% less overall food 
waste

National Data
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Food Waste

Restaurant quality 
blue crockery = 
15% less plate 
waste
20% more empty 
plates

Case study
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Food Waste

Hospital X  
controlled their 
meal ordering led 
to 2/3rd reduction 
in food waste

Case study
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Recipes
• Source of inspiration

• Allows for design of local and 
seasonal menus

• Using recipes from NHS Chef

• Single recipe swaps

• 11 Chilli’s

• 7 Lasagnes
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13 food 
interventions
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Low carbon meals

Large acute

UHMB reduced 
trust-wide carbon 
by 18% and costs 
by 10%

Case study
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Low carbon meals

Small hospital

Mildmay reduced 
carbon on the 
menu by 18% and 
food waste by 30%

Case study
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Nudges
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Finals Day
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NHS Recipe Bank NHS OKTA (NHS only) Food Waste Guidance

england.greatnhsfood@nhs.net england.co-engagement@nhs.net
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Thank You
        @nhsengland

        company/nhsengland

 england.nhs.uk
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